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Nonsense! 
Biryani is NOT Mughal dish.Its earlier name was "Hindavi Laziz" ="Indian delicacy" 


The word Biryani is NOT Arabic, Persian,Turkic. It originally comes from Sanskrit 


word borrowed by Persian. 


Early Biryani with meat, rice &amp; spices was known as 4M in Ancient India 


Biryani is made from rice and spices. 
In those days, Rice DID NOT EVEN GROW in the original Mughal homeland. 


Infact, the first Mughal emperor Babur DOES NOT EVEN MENTION mention rice 
when he was in Central Asia. He mentions other crops and cereals but rice is 
completely ABSENT 


The Persian word ‘Biryani’ is comes from Persian 'Birinj' for rice. Now, this word is 
NOT FOUND in Old Persian. It suddenly occurs in Middle Persian. According to 
Mayrhofer's "Etymological Dictionary Of Old Indo Aryan", the word Birinj comes from 
Sanskrit word vrihi (ate). 


vris-, nurin RV 1,144.5 dasa vrisah, wohl ‘Finger (trotz L. Renou, 
BSL 61 [1966] 11; s. die Lit. in KEWA III 281, Schi, Wn 46). - 
Als ,,sich kriimmend* oder ,Kriimmung“ zu *VRES in vrési-, 
$s. d. 


vrthi- m. Reis (AV +). - Mi., nu., dard., singh., pa. vii- m. Reis, 
u.a. (Lu 12233 [mit Verweis], TuAdd 12233). - Nicht zu tren- 
nen von khot. rriysua-, mp. briny, np. birinj, paSto wrize (Plur.) 
Reis, u.a. | : 


598 vresi- — vieska- 


Weileres Material und ausfiihrliche Lit. in KEWA III 282. Bai, 
Dict 364b, Hinz, NU 270. - Der Anklang iran. Worter wie (etwa) 
*vrinj’, “vriz® an v* (aus iran. Dialekten gr. dpivdne [a&ptoc] “Brot aus 
Reismehl’, opuda ‘Reis’, Frisk I] 417, 4297) erklart sich wohl aus 
Wanderungen eines (Gstlichen?) Kulturwortes (s. KEWA, a.a.0.). 


Biryani is basically a dish made with rice, meat and spices. 


Such a dish known as HMI is mentioned even in vedic literature. 


It is mentioned in Satapathabrahmana (11. 5. 7. 5 &amp; 14. 9. 4.17) 


Panini in his AStadhyay! also mentions it at 4. 4.67 


( correcting HMIc) 





RITA SL WON TaThe & wroT-Ate-areara, foro 
Un MIT TTEp a Reg wet way ager Cree Prarie 1 catrvare: t 
67. The affix feaq comes in the sense of ‘to 
whom this is to be given rightfully ’, after the words wrat and 
aieaNga A 
‘ This fésq debars equ The g of f& is for the sake of pronunciation, 
he & indicates that the feminine is formed by etq (IV. 1.15) Thus saror 
Fama wtat=sifores: f. afrit ‘who is entitled to get rice gruel’. So also 
startin: £ atateirat o 

The difference between s@ and fee is in accent, the former having 
udatta on the final (VI. 1. 165}, the latter on the initial (VI. 1.197). The 
feminine of t& and f@sq will both be formed by #tv (IV. 1.15), Now the 
affix ww resembles feeq both in accent (VL. 1. 197) and in feminine (IV. 1. 15), 
Why was not 83] used instead of fezq, for it would have produced exactly 
the same forms? True, as regards the words ‘rom and Afatey the affix sat 
might have been employed instead of feu According to some, however, 
the affix fesq applies to ata and wiiqa separately also, But xs¥ cannot be 
applied to wirqa as it would cause Vyiddhi (VII. 2. 117) which fee@ does not. 
Thus sirqa+ rq= atehra:, f strefrat «With xz the form would have been 
Siti: which is not wanted, 

The word sara is a Past Participle (=_) of sp ‘to cook.’ The "1 is not 
changed to ¥ as required by VI. 1.27. Thisis an anomaly. The nistha q is 
changed to # (VIII. 2. 43). The form "rat is also found, as in VI. 1. 36, and 
the regular form is qa = «itv (VI. 1. 27). 

An ancient Indian book on food known as Pakadarpana (Ue) is attributed to king 





NEIER 


According to Mahabharata, Nala was a great cook and he was gifted this ability by none 


other than Yama. 


According to ancient Indian lore, Nala was a cook in the kitchen of king Rituparna 


























Pakadarpana was composed by King Nala according to the book itself and Indian 
tradition. 


It describes preparation of HMI which is an early form of Biryani. 


First, the author describes preparation of boiled rice. He then adds meat, spices and 


even flowers for decoration 








qTazgy 


sentonaznfaaior fale: 

AWTS FA AWS Togueqian qe | 
fasta Yayen ad Heat Tlezal: 1&4 | 
act cafe aeara  fafertcerfed ga: | 

gases fatertaa gealgegraat ae: 1) && | 
aa ATA Ga: ataH TraafeaeHor fear | 
MISA Gt: Heat Haarfsarad il eo Il 
qaqa yTatasa aqy ferarft a | 
qedhs dear sqarfa ofeata il &e I 
CASHIN ATHATE: qalasiza: |) && I 


BANS aaa wt fafa - scHilen aaa H faa gar TZ Wa 
q Was Hl Ae waHt 4A AIT qa TastHt alenra Talsar Tard | 
WH TTA ST -Ie Gales senfoa aia al ga: BSF) cah are 
sat Ha, Hegrqdl, (afrar ) arfe as 21 ca: aia FB awa A a 
TesHaga % far g ota & 1 Ga: Te a aftaw we godt F gafera 
Ul Ta: sae seqdl aa age fer 21 gaa ca qe az ToT at 
Cast fats Fl asl WHMEAsaT SHIM Het Fi &&-o 1 


The author then describes the preparation of HtIcx which is an early form of Biryani. 
The author describes the process of rinsing, soaking rice and then draining rice. 


He then describes cutting meat to the size of rice. Ghee and coconut milk was also 


added along with Ketaki 





aqalarlaay 


asifaear qacareai fafeaarsd 4 fafert | 

ae faa amaagreg aartaerdg li wx i 

at a afmsea aqafseada 7 

eqaaaa zatfor RaatHgaia AI 04 Il 

fafate snaicat TENTTaIeAars | 

ned: «=| BG tHeqdaeaaearfraraad |! 9% I 

aru@ oraacarafaerta = fate: | 

fasranearad aad a forhelag || we 

aadad ga: Hale_~TeAa Ty FA | 

araat Agar eararada = TatTaT |i we I 

canifagarad aITaseqHETY ll 8% | 

arate aiatea ( gara ) aaa at fafa— qafatad semImles a 

SHIT SIAAaTST TAVSAT EAST aT AA AIT ATS TAT CAST HT Tee 
az zaa | cae ale arr A TAY TTA al TTT IT: HST ate TanfoT 
aquta ate alas at aS 21 TaN Afewas FH ast Ws alt IZ 
art nig Ul Had Ala BHT AAT AlaS H ATAT-AWAT Hie FT aVSt 
ana faur 21 ga: carey H YAH fore aa ater a ets! ae 
haw al HA IT SA ATA HT HAT I Taq | gah are aifcas FT 
ae aay aarwt fret 2 ate sal oe catia as Ge st Te | 
qaaeat sad qdz ( qos ) atte  sHet HT TE & att wqt-Heqal 
atte & nea 3 afearfaa ( safes ) Ht 1 aT A afeary TAG STS 
Ha alee alt sas Te FI gcfaa tad & fea oat SF Bz TT 
az & ara HLA Ta: AM H BIT al saat qarat ( ateax ) 
HHI SITS 1 Fa aH A AHA TS WT a IF agi <q I 
eq cart Hiafalaa ara st ata F fos s Ul wk-9h Ul 


For the sake of fragrance, Kasturi and Karpura (musk and camphor) was also added. 


Then the vessel was closed with upper lid, kept on fire and mixed well until it becomes 
soft. 


Then , HhIcq was served for eating. 





aqalarlaay 


asifaear qacareai fafeaarsd 4 fafert | 

ae faa amaagreg aartaerdg li wx i 

at a afmaser aaafseada FI 

eqaaaa zatfor RaatHgaia AI 04 Il 

fafate snaicat TENTTaIeAars | 

neq: | BU THEquraenaearfaaraag | o% | 

arya sledeararaardd laser: | 

fesraneratd aad afore ag || we I 

aadad ga: Hale_~TeAa Ty FA | 

araat Agar eararada = watTaT | we I 

canifagarad aITazeqHETY ll 8% | 

qraiea aiatea ( gara ) aaa at fafa —gafafha seme a 
SHI Hadas Valea ea BT AAT ATT AT STAT CAST BT Tee 
az vaa | cae ale ary A TAY TH al TAT IT HST ate Taio 
aqaia aha alae al as F1 TaN afsatae & Gist ah GWA IT 
amt nig ar aqad Hig BHT TAT Was H AWaAT-ATAT Fle FT AST 
ana faur 21 ga: care H YAH fore aan ater aT ets! ae 
haw al HA IT SA ATA HT HAT I Taq | gah are aifcas FT 
ae aay aarwt fret 2 ale sal oe wae as Ge st TA | 
azaeat sat qdz ( qe ) af & cael HT ats 2 HIT BIT-HETE 
arf & ner ht afaarfad ( anfert ) wt 1 are e qfaary Tas cae 
Ha alone alt sat Tee FI gcfad cad & fea car F Bz FT 
are & aS HCA Ta: AME F HAT al gant qarac ( alaac ) 
RHI SITS 21 Fa aH A AHA TS WT Ga IF agi <q I 
eq cart Hiafalaa ara st ata FH fos sll wk-9h Ul 
This marination technique 1s literally what is followed in the preparation of Dum 


Biryani. How exactly have Mughals brought anything? 


The author furthers adds that the ideal 41Icq (early form of Biryani) has to be tfdax 
(tasty), JJ (stimulating) 32a (wholesome) &amp; light 





Aialeaea TT: 
gi thant qed Te BAAMIAT | 
qiqisntalea ANITA FMNFAT | Zo Ul 
ntataa ( gota) * qm—-qafafaa arated ( qara ) faeTT 
ddasa, TA, Bes TAT IS FT qgidaiat | ag weass Blt F 


mL 


eto AN-faalel Hl Alea HAT g Il co Ml 


Further, Pakadarpana describes preparation of 4Ic4 using the meat of quail bird. 


It uses spices, meat, ghee, aromatic substances and marination technique. 


It also recommends layering/topping 


slanniataataaintate: 

arqaeqiag ary ate qaty Aqay | 

TSsrHitacHeal «=| FFAUTTUSA |iTaT | <2 I 

fifteen: ate  Terfsaqeaa: | 

fafeqersd gaeqa 3 aadlaayquay_ 4) <3 | 

faeat g aeare Haleqiefosr ga: | 

HAUS SSH AIH Taat Walaa tl ex | 

e& faqact weed Hear swarqaq 

atqeneaad sana FSA: [1S I 

ora ( srarcet ) ates cara vt fafe—erar geil ar gar ger 

ATT TAT THT BAT AT SS) AT BW Bas H AHI Ht SHST-THST 
gaat tH aedt ave aa S ale ade aife & fafa cael F ara 
Bs Fl Ja: say aaaa a fase gar aver fy fkers< ga gate 
zeae ary Gelear aaa ate oie frat s) qraaaTer aH arate 
( Fea H ) ase are Tal THIX A THI | ra sare ce faa-fafer 
aa Bl Tal Bt Gla H fs 21 ae Srarsealt H ata ar Atalaa acqeq 
SoA SU VTRY NH 





Pakadarpana describes the preparation of P#c HMIca (an early form of chicken 
Biryani). 


Using Chicken meat, salt &amp; spices, he chops meat to the size and cooks it with 
Ghee. He soaks it &amp; adds Asafoetida. He closes upper lid, keeps on fire 


&amp;mixes well until it becomes soft. 


arer: afar: aaa exqrentiiee: 1X I 
sad araeseq = fafeaeates: Ga: | 
pista aeqia Farieateaierae qa: Ise 
rarquey Tae feear tear | Saad | 
fafatiaahrearsaia az aafaq ee 
aise fasdea wae aa faferqq | 
wafaeat g Hala Tesh: Gaaq TAT I) oo jt 
aaa Sa || arafacareaqaay | 
us qaee fag peperfacaraay || rot I 
sage ( aut) ata aetea aata wl fafa—sazt % fed feaax 
Sal Ais BI AAT gat Aalaa Fel aati aa HT at Aiadeler 
Frain set & 1 afeara qraaH qa: Begr aaa anfe aeg aael at THT 
FC SS FT) Tal Hea Ale Hl aVHrHIe He He aI st A yA 
SC UF TEA Was fas F He qa F ara Sts Zo Ga: saw at 
4 yal ze ait Sts FI Tale oat tol at fase ca at ate Geet 
aaa at Tha | gal THI AT H ate 8 fafaa saA HeHedeniat- 
aq #) facia Tam tion & fed art BY ZT 1 Go-Rek ui 


AAC AACA TUT: 


caraniaa Fret qTizeq feawaq | 
WegIet Wa Fee | BYASTAA I Ye I 
HR Riadsler F yu—ag ge_eniadslea aTHIH aaT 
Tat F fer franc 21 ae arafanrc a Gt Htq als favedt atd- 
TSH, RCH AA SHIH ZN Po? 1 


Further Pakadarpana recommends adding "Masala powder" which should be made of 
six materials(Sc-@l) and he also recommends Kevada petals for fragrance (instead of 
Gulabi rose petals) . He reeommends "kheema like" cutting of meat. He recommends 


enclosing the dish using SIcl 





asaral fafartast aeaaraly aafeara | 
qennid -aaq Wa Ta: avsaarHasy || ox II 
eeaqaaqdee = =86at = aatfagg | 
fasfqses efad sz aot aa fafertg i 204 I 
faqoa afsed carq de a famaraaq |) to &I 
qanfadafget we a Faaq Faq | 
Brqreqndeda FAT ATHY || Loe II 
Sey saeAgt WA FUTTAM FHA |! {oc || 
qen nidtea ania wt fafa aargu—ynt & aia a fafaa eatize. 
ala Fl F4 aaa | aa calfaeqenaiated Hl HAT: He tel sg | Aie- 
Ala Waa oa aedl X Arar ang anfe se Fi Fas are GHT Fer 
qe Ha HI THST GS! GA: Aas Hl Ala TMT eq TT HT sar 
al Se Tala Tan Ble 71 Ta: Gar fas at tyes! & agar gar ge- 
ao ale Z| saw ale wal 2é Ala aat fas a1 aw fare! ga gH 
eq aal h arg faeiat sa aa al Taaq THM | ee Aaa Tart Hea: 
aie gen nialear at ts Se fer 2 ag qea aidier afaarcs,. 
qaqa, AANA aa zaaial H fet WY FHA TU LoR-Rod i 





qa zg 


sentonaznfaaior fale: 

AWTS FA AWS Togueqian qe | 
faa Yayan ad Heat TAeTAl: i) &4 I 
act cafe aeara  fafertcerfed ga: | 
gases fatertaa gealgegraat ae: 1) && | 
aa ATA Ga: ataq TraafeaeHor faa | 
MISA Gt: Heat Haarfsarad il eo Il 
qaeq qnahasq aqy feaarfe a | 
qedas = deara osqarfa afeaaiq uc | 
CISAINATHATE: Talat:  &% I 


BAM aaa at fafa - semen aaa ® fea Te Tz Wa 
q Was Hl Ae wat aR BIT qa TastHt alenra Talsar Tard | 
WH TTA ST -Ie Gales senfoa aia al ga: BSF) cah are 
sat Ha, Hegrqdl, (afrar ) arfe as 21 ca: aia FB awa A a 
TesHaga % far g ota & 1 Ga: Te a aftaw we godt F gafera 
Ul Gat: say Hegel aar age fuer 2 gai ws asi az T9T BY 
Caer fats J 1 gagl WHMEAFaT THI Het FU &&-o 1 


How exactly have Mughals brought to Biryani to India? 


Before an ignoramus says "Where are potatoes, tomatoes and Chilles?” 


There were NO potatoes, tomatoes and Chillies in the Mughalai Biryani of Shah Jahan 


&amp; Aurangzeb. There is no mention of them in Nuskha I Shahjahani Biryan 


Coming to the Mughal Biryani, we have already mentioned that the word Biryani 


originally comes from a Sanskrit word borrowed by Persian. 


The word "Biryani" DOES NOT appear until 17th century. It is ABSENT in all the older 


records. 





Ain I Akbari (16th century) describes the preparation of a dish known as Zard Birinj 


(yellow rice) which could be seen as a Mughal precursor to Mughal Biryani 


First, 1. Zard birinj. 10 s. of rice; 5 s. of sugarcandy; 342s. of g hi; raisins, almonds, and 


pistachios, 2s. of each; “4s. of salt; */s; s. of fresh ginger; 142 dams saffron, 22 misqals of 


cinnamon. This will make four ordinary dishes. Some make this dish with fewer spices, and 
even without any: and instead of without meat and sweets, they prepare it also with meat and 
salt. 2. Khushkah. 10 s. rice; ¥2 s. salt; but it is made in different ways. This will likewise give four 
dishes. One maund of Déewzirah paddy yields 25 s. of rice, of which 17 sérs make a hull pot; jinjin 
rice yields 22 sérs. 3. K’hichri. Rice, split dal, and g'hi 5 s. of each; '/3 s. salt: this gives seven 
dishes. 4. Shirlirinj. 10 s., milk; 1 s. rice; 1 5. sugarcandy; 1 d@. salt: this gives five full dishes. 5. 
Thuli, 10s. of wheat ground, of which one-third will be lost: halt of that quantity ot g hu; 10 
misqals of pepper; 4 m. cinnamon; 3% m. cloves and cardamums; '/3 s. salt; some add milk and 
sweetmeats: this gives four dishes. 6. Chil’hi. 10s. of wheat-flour, made into a paste, and washed 
till it is reduced to 2 s. fine paste. This is mixed with spices, and dressed with various kinds of 
meat. 1 s. ghi; 1s. onions; saffron, cardamums, and cloves, 42d. of each; cnmamon, round 
pepper, and coriander seed, 1 d. of each; fresh ginger, salt 3 d. of each: this gives two dishes; 
some add lime juice. 7. Bidinjan. 10 s. rice; 142s. gti; 44s. onions; Ms. ginger and lime juice; 
pepper and coriander seed, 5 m. of each; cloves, cardamums, and assafoetida, each 42 m. This 
gives six dishes. 8. Palit. For ten sers of dal, or vetches, or gram, or skinned lentils, é&c., take 242 
s. phi; 425. of salt and fresh ginger; 2 m. cuminseed; 142 m. assafoetida: this yields fifteen dishes. 
It is mostly eaten with Ahtwshkah. 9. Sag. It is made of spinach, and other greens, and is one of the 
most pleasant dishes. 10 s. spinach, fennel, &c., 142s. ghi; 1s. onions; ¥2 5. fresh ginger; 542 mm. of 
pepper; ¥2 i. of cardamums and cloves: this gives six dishes. 10. Halwa. Flour, sugarcandy, glu, 
10 s. of each, which will give fifteen dishes; it is eaten in various ways. 


There are also various kinds of sugared fruits, and drinks, which I cannot here describe. 





In fact, the word 'Zard Birinj" is a straight translation of "Haridranna’. 
Sanskrit étR¢ (haridra) means "Yellow". In Persian, Zard (9, ;) means "Yellow". "Anna" 
generally means rice in Sanskrit and "Birinj" is rice in Persian. 


By straight translation, Zard Birinj= Haridranna 


zard (#) 433 


Fr: jaune 





The primary color between green and orange in the visible spectrum; an effect of light with a 
wavelength between 5700 and 5900 A. — yellow giant; — yellow _supergiant. 


M.E. yelou; O.E. geolo, geolu; P.Gmc. *ge/waz (cf. O.8., O.H.G. gelo, M.Du. ghele, Du. gee/, Ger. 
gelb, Swed. gui "yellow"); cognate with Pers. sar "yellow," as below. 


Zard “yellow," related to zarr "gold;" Mid.Pers. zard "yellow," zarr "gold;" O.Pers. daraniya- "gold;" 
Av. zaray-, zairi- "yellow, green," zaranya-, saranu- "gold;" cf. Skt. Aari- “yellow, green," Airanya- 
"gold;" Gk. chloros "light green," chloe "green shoot;" L. Aelvus “yellowish, bay;" Rus. reltyj 
“yellow;" P.Gmc. *gelwaz, as above. 


hAridra dyed yellow with turmeric 

hariarA turmeric 

hAridra coloured with turmeric 

hAridra yellow 

haridrA turmeric or its root ground to powder 
nariarA turmeric (Curcuma Longa - Bot.j 

hAridra Kadamba tree 

hAridra yellow colour 

nAridra Kind of fever 

haridra yellow sandal tree 


hAridra kind of vegetable poison 


hAridraka yellow 

hAridraka kind of tree 
haridraka yellow sandal tree 
haridrava soma 


powder made from Indian rose chestnut [Mesua 


haridrava i : 
Roxburghii - Bot.] 





The FIRST unambiguous mention of Biryani comes from Nuskha-i-Shahjahani in 17th 


Cosas 


t was made in the kitchens of INDIA which have access to spices. This is NOT 
surprising. Biryani IS MADE OF rice and spices which could be found only in India (or 
South East Asia) 


Now I examine the claim that "Mughals brought Biryani to India" with textual sources. 


In this respect, data from Baburnama is extremely valuable as a contemporary Mughal 


source for geographical and botanical data. 

To begin with, What was India (‘Hindustan’) during those days? 

In Baburnama, Hindustan begins from the East of Kabul. 

When Mughal emperor Babur reached Lamghan (Laghman), Ningnahar (Nangarhar) 


and Adinapur (Jalalabad) which are towns to east of Kabul in today's Northeast 
Afghanistan, Babur declared that he reached the border of Hindustan 


910 AH.—JUNE 14TH 1504 To JUNE 4TH 1005 AD. 229 


(a. Babur’s first start for Hindiistan.) 

When, a few days later, the army had been mustered, persons 
acquainted with the country were summoned and questioned 
about its every side and quarter. Some advised a march to the 
Plain (Dasht) ;3 some approved of Bangash; some wished to 
go into Hindistan. The discussion found settlement in a move 


It was in the month of Sha‘ban (910 AH.—Jan. 1505 AD.), the 
Sun being in Aquarius, that we rode out of Kabul for Hindustan. 
We took the road by Badam-chashma and Jagdalik and reached 
Adinapitir in six marches. Till that time I had never seen 
a hot country or the Hindistan border-land. In Ningnahar? 
another world came to view,—other grasses, other trees, other 
animals, other birds, and other manners and customs of clan and 
horde. We were amazed, and truly there was ground for amaze. 

Nasir Mirza, who had gone earlier to his district, waited on 
me in Adinapir. We made some delay in Adinapir in order 
to let the men from behind join us, also a contingent from the 
clans which had come with us into Kabul and were wintering 
in the Lamghanat.3 All having joined us, we marched to below 
Jai-shahi and dismounted at Oish-gumbaz.4 There Nasir Mirza 
asked for leave to stay behind, saying he would follow in a few 
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"Other grounds, other trees, other animals, other manners &amp; customs" 1s how 
Babur describes difference between Hindustan and Central Asia. 


The North/West of Kabul was known as "Khurasan"” &amp; wasn't part of Hindustan. 


Kabul &amp; Qandahar were entrepots between Hindustan and Khurasan 


used to recite this Coupiet, Composed On Hadi Uu Z-Zalilal WLITZas 
name -— 
Drink wine in the castle of Kabul and send the cup round without pause ; 
For Kabul is mountain, is river, is city, is lowland in one." 


(6. Kabul as a trading-town.) 


Just as ‘Arabs call every place outside * feb (Ore ‘Ajam, 
so Hindiistanis call every place outside Hindtstan, Khurasan. 
There are two trade-marts on the land- route wetae een ‘Hindustan 
and Khurasan; one is Kabul, the other, Qandahar. To Kabul 


caravans come from, Kashghar, Farghana, Turkistan, Samarkand, 
Bukhara, Balkh, Hisar and Badakhshan. To Qandahar they 


come from Khuradsan. Kabul is an excellent trading-centre ; 
if merchants went to Khita or to Riim,3 they might make no 
higher profit. Down to Kabul every year come 7, 8, or 10,000 
horses and up to it, from Hindiistan, come every year caravans 
of 10, 15 or 20,000 heads-of-houses, bringing slaves (4arda), white 
cloth, sugar-candy, refined and common sugars, and aromatic 
roots. Many a trader is not content with a profit of 30 or 40 
on 10.4 In Kabul can be had the products of Khurasan, Rim, 
‘Iraq and Chin (China); while it is Hindiistan’s own market. 





With this background in place, let us examine the evidence from Babur's mouth. 


Throughout Baburnama, Babur DOES NOT mention rice when he was in Central Asia. 


He mentions other crops and cereals but rice is completely ABSENT. 


What to say of Biryani? 


The FIRST mention of rice farming in Baburnama occurs AFTER Babur enters 


Jebbeveheriechen 


He mentions that good crops of rice and corn were cultivated in Nangarhar, a place 


which Babur describes as "borderland of Hindustan" 


narrows.! So long as there was no cultivation along it, the 
Khirilchi and other Afghan thieves used to make it their beat, 
but it has become safe? since I had it peopled at Oara-tu,3 below 
Oiriiq-sai. The hot and cold climates are separated on this 
road by the pass of Badam-chashma (Almond-spring) ; on its 
Kabul side snow falls,none at Ourtq-sai, towards the Lamghanat.4 
After descending this pass, another world comes into view, other 
trees, other plants (or grasses), other animals, and other manners 


and customs of men. Ningnahar is nine torrents (¢#gis-rid).5 
It grows good crops of rice and corn, excellent and abundant 
oranges, citrons and pomegranates. In 914 AH. (1508-9 AD.) 


I laid out the Four-gardens, known as the Bagh-i-wafa (Garden- 
ol-fidelity), on a rising-ground, facing south and having the 
Sirkh-riid between it and Fort Adinapir.° There oranges, citrons 
and pomegranates grow in abundance. The year I defeated 
Pahar Khan and took Lahor and Dipalpur,? I had plantains 
(bananas) brought and planted there; they did very well. The 
year before [ had had sugar-cane planted there ; it also did well ; 
some of it was sent to Bukhara and Badakhshan.2 The garden 
lies high, has running-water close at hand, and a mild winter 
climate. In the middle of it, a one-mill stream flows constantly 
past the little hill on which are the four garden-plots. In the 
south-west part of it there is a reservoir, 10 by 10,? round which 





910 AH.—JUNE 14TH 1504 To JUNE 4TH 1005 AD. 229 


(a. Babur’s first start for Hindiistan.) 

When, a few days later, the army had been mustered, persons 
acquainted with the country were summoned and questioned 
about its every side and quarter. Some advised a march to the 
Plain (Dasht);* some approved of Bangash; some wished to 
go into Hindistan. The discussion found settlement in a move 


It was in the month of Sha‘ban (910 AH.Jan. 1505 AD.), the 
Sun being in Aquarius, that we rode out of Kabul for Hindustan. 
We took the road by Badam-chashma and Jagdalik and reached 
Adinapir in six marches. ‘Till that time I had never seen 
a hot country or the Hindistan border-land. In Ningnahar? 
another world came to view,—other grasses, other trees, other 
animals, other birds, and other manners and customs of clan and 
horde. We were amazed, and truly there was ground for amaze. 

Nasir Mirza, who had gone earlier to his district, waited on 
me in Adinapir. We made some delay in Adinapir in order 
to let the men from behind join us, also a contingent from the 
clans which had come with us into Kabul and were wintering 
in the Lamghanat.3 All having joined us, we marched to below 
Jai-shahi and dismounted at Qiish-gumbaz.*+ There Nasir Mirza 
asked for leave to stay behind, saying he would follow in a few 
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Next, we are told that Rice was grown on "steep terraces’ in the Nur valley of Laghman 
(today's Northeast Afghanistan) in the Hindukush mountains, which was again 


considered a part of Hindustan. 


Today, these regions are Afghan Pak borderlands 


COUNLTY Is Called Lallolcll. 

The second is Alangar. ‘The part of Kafristan nearest to it 
is Gawar (IKawar), out of which its torrent issues (the Gau or 
Kau). This torrent joins that of ‘Ali-shang and flows with it 


into the Baran-water, below Mandrawar, which is the third “isan 


of the Lamghanat. 
Of the two éu/iks of Lamghan one is the Nur-valley.* This 
is a place (yzr) without a second 3; its fort ison a beak (¢#mshig) 


of rock in the mouth of the valley, and has a torrent on each 
side ; its rice is grown on steep terraces, and it can be traversed 
by one road only.4 It has the orange, citron and other fruits of 
hot climates in abundance, a few dates even. Jrees cover the 
banks of both the torrents below the fort ; many are am/ux, the 
fruit of which some Turks call gara-yimish;5 here they are 
many, but none have been seen elsewhere. The valley grows 
grapes also, all trained on trees.° Its wines are those of 
Lamghan that have reputation. Two sorts of grapes are grown, 





Then, the Mughal army conducted a night raid and looted rice fields of "Mil Kafirs". 
These were the Nuristani and Chitrali Kalash Kafirs of Hindukush mountains. They put 


up a brave resistance and fought the Mughal army 


(4. A vaid for winter stores.) 


Up till then we had taken no thought where to camp, where 
to go, where to stay; we had just marched up and down, 
camping in fresh places, while waiting for news.! It was late 
in the autumn; most lowlanders had carried in their rice. 
People knowing the local land and water represented that 
the Mil Kafrs up the water of the ‘“Alishang ‘¢usa@n grow great 
quantities of rice, so that we might be able to collect winter 
supplies from them for the army. Accordingly we rode out of 
the Ningnahar dale (sz/ga), crossed (the Baran-water) at Sai- 

il, and went swiftly as far as the Pir-amin (easeful) valley. 
There the soldiers took a mass of rice. The rice-fields were all 
at the bottom of the hills. The people fled but some Kafirs 
went to their death. A few of our braves had been sent to 
a look-out (ser-£#0)? on a naze of the Pur-anim valley ; when 
they were returning to us, the Kafirs rushed from the hill above, 
shooting at them. They overtook Qasim Beg’s son-in-law 
Piran, chopped at him with an axe, and were just taking him 


when some of the braves went back, brought strength to bear, 


drove them off and got Pirdn away. After one night spent in 
the Kafirs’ rice-fields, we returned to camp with a mass of pro- 
visions collected. 


It is clear that Mughals DID NOT bring Biryani to India. Far from it. They did not even 
have natively cultivated rice. Rice could not be adequately grown in their homelands in 
those days. They encountered rice fields in Hindustan and looted those rice fields 


chububetcaentcdehmpe-dKels 


AYAYA abO Koma alcomow F-h(om olcicyaeleercIcLoparcVmatcle-balGccme) menteselulOeme/ mule lemecelar:l matt G@iems.¢ 
pilaf encountered by Alexander and rice cultivation of Kushans), this was largely the 


case of elites borrowing from South Asia or introducing an exotic crop 


At any rate, there is NOT A SINGLE mention of the word Biryani in Persia or central 


INSEE 


The earliest mention of the word Biryani comes from 17th century and it comes from 
the kitchens of India. There is no evidence that it was brought from Persia or central 


Asia. Far from it. 





To all the idiotic Namazees quoting this thread without understanding basic context. 
Hindavi Laziz was not a word used by Hindus. Hindus called it HRaTe. 


Muzlim ancestors and Mughals called it Hindavi Laziz. Which is their straight 


admission that Biryani has Indian origins 
Central Asian semi arid climate is not very conducive to the production of rice. 


A related dish is Pulav. 


The word comes from Sanskrit Pulaka (cil) meaning "boiled rice" (alternatively, it 


could also mean "shrivelled grain") 


This Sanskrit word was taken into Old Tamil and Old Telugu as "Pulakam". And the 
word gave its name very famous rice dish named Pulakam that is extant even today in 
South India (Ljema&Lb, Hoss) 


https: //agarathi.com/word/%EQ%AEZAAZE OZAF %8 1 ZEQ%AE %B 3 %E O%AE%I SLE OZLAE LAE HE OHA 


While Pulakam is mainly served today as a Khichdi like rice dish, some older regional 
variants particularly used spices, saffron and accompanied it with Rayta like curd 


preparation, making it identical to what is understood by "Pulav" today 


https: //www. youtube. com/watch?v=90x11XE6w3w 


The great Persian linguist Ali Nourai shows that a sound cluster of voiceless plosive, 
non front vowel and a liquid is simply not existent in native Persian phonology Hence, 
a word such as "Pilaw/pilaf" is simply NOT a native Persian word. It is a borrowed 


loanword into Persian 


In his path-breaking magnum opus "The Etymology dictionary of Persian", The Persian 
Linguist Dr. Ali Nourai very clearly mentions that the Persian word "Pulav/Pilaw/ Pilaf" 


comes from the Sanskrit word Pulaka 


Pulaka | Pwt .. 


|) Sanskrit €Q KLN-1185 , 


| Pulaka * ball of nce 


pilaw ‘ cooked nice 


Nig French ( pev-ia86 





In "Etymological Dictionary of Persian", leading Persian linguist Garnik Asatrian 
makes a very interesting point. He says the word "Pulav/Pilaw’" or its ancestors are 
completely ABSENT in Old &amp; Middle Persian. It occurs in New Persian when 


Ghaznavids begin expanding into India 


This shows Pulav was really Indian. 


AWantcmuadwcrslemuenelcmycimae (crNMhmecit-lo) bic} elccmuelcm SaleREcDaMe)ulcanemevmsstmicDalm-laCem avltchmusnmevercde 


linguistic, semantic and historical prisms. 


The reader is free to make his own opinion after reading the thread 


Earlier in the thread, I wrote about the very rare occurrence of rice in Central Asia 


during Kushan &amp; Greek period. 


Now, research indicates that rice was introduced into Central Asia from Indian 


subcontinent, even if cultivation attempts mostly failed 


Morphological studies show that the carbonized rice remains are japonica rice, and 
their morphology Is similar to the remains found in some sites in southern China and 
northwestern India during the same period. That indicates the possibility of rice in 
Central Asia was spread from South Asia. Meanwhile, when rice appeared in Central 
Asia, the Kushan Empire has already established in northwest India and conquered 
most parts of Central and South Asia. The imperial expansion and political unrest 


may have further fueled the dispersal of crops across Inner Asia. The emergence of 
rice may also indicate the beginning of the rice-based diet culture's gradual 
integration with the local wheat-based diet system in Central Asia and finally forms 
the Central Asia diet system of today—e.g., baked dough (Naan), pilaf and 


barbecue. 
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